Agricultural Marketing Service, USDA
KERNEL COLOR CLASSIFICATION

§51.1403 Kernel color classification.

(a) The skin color of pecan Kkernels
may be described in terms of the color
classifications provided in this section.
When the color of kernels in a lot gen-
erally conforms to the ¢‘light” or
“light amber’’ classification, that color
classification may be used to describe
the lot in connection with the grade.

(1) “Light” means that the outer sur-
face of the kernel is mostly golden
color or lighter, with not more than 25
percent of the outer surface darker
than golden, none of which is darker
than light brown.

(2) “Light amber” means that more
than 25 percent of the outer surface of
the kernel is light brown, with not
more than 25 percent of the outer sur-
face darker than light brown, none of
which is darker than medium brown.

(3) ““Amber’”’ means that more than 25
percent of the outer surface of the ker-
nel is medium brown, with not more
than 25 percent of the outer surface
darker than medium brown, none of
which is darker than dark brown (very
dark-brown or blackish-brown discol-
oration).

(4) “‘Dark amber’” means that more
than 25 percent of the outer surface of
the kernel is dark brown, with not
more than 25 percent of the outer sur-
face darker than dark brown (very
dark-brown or blackish-brown discol-
oration).

(b) U.S. Department of Agriculture
kernel color standards, Pec-MC-1, con-
sisting of plastic models of pecan ker-
nels, illustrate the color intensities
implied by the terms ‘‘golden,” ‘‘light
brown,” ‘“medium brown” and ‘‘dark
brown”’ referred to in paragraph (a) of
this section. These color standards
may be examined in the Fruit and Veg-
etable Division, AMS, U.S. Department
of Agriculture, South Building, Wash-
ington, D.C. 20250; in any field office of
the Fresh Fruit and Vegetable Inspec-
tion Service; or upon request of any au-
thorized inspector of such service. Du-
plicates of the color standards may be
purchased from NASCO, Fort Atkin-
son, Wisconsin 53538.

§51.1404

TOLERANCES

§51.1404 Tolerances.

In order to allow the variations inci-
dent to proper grading and handling in
each of the foregoing grades, the fol-
lowing tolerances are provided as spec-
ified:

(a) U.S. No. I—() For shell defects, by
count. (i) 5 percent for pecans with
damaged shells, including therein not
more than 2 percent for shells which
are seriously damaged.

(2) For kernel defects, by count. (i) 12
percent for pecans with kernels which
fail to meet the requirements for the
grade or any specified color classifica-
tion, including therein not more than 7
percent for kernels which are seriously
damaged: Provided, That not more than
six-sevenths of this amount, or 6 per-
cent, shall be allowed for kernels which
are rancid, moldy, decayed or injured
by insects: And provided further, That
included in this 6 percent tolerance not
more than one-half of one percent shall
be allowed for pecans with live insects
inside the shell.

(ii) In addition, 8 percent for kernels
which fail to meet the color require-
ments for the grade or for any specified
color classification, but which are not
seriously damaged by dark discolora-
tion of the skin: Provided, That these
kernels meet the requirements for the
grade other than for skin color.

(3) For loose extraneous or foreign mate-
rial, by weight. (i) 0.5 percent (one-half
of 1 percent).

(b) U.S. No. 2—(1) For shell defects, by
count. (i) 10 percent for pecans with
damaged shells, including therein not
more than 3 percent for shells which
are seriously damaged.

(2) For kernel defects, by count. (i) 30
percent for pecans with kernels which
fail to meet the requirements of the
U.S. No. 1 grade, including therein not
more than 10 percent for pecans with
kernels which are seriously damaged:
Provided, That not more than seven-
tenths of this amount, or 7 percent,
shall be allowed for kernels which are
rancid, moldy, decayed or injured by
insects: And provided further, That in-
cluded in this 7 percent tolerance not
more than one-half of one percent shall
be allowed for pecans with live insects
inside the shell.
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§51.1405

(3) For loose extraneous or foreign mate-
rial, by weight. (i) 0.5 percent (one-half
of 1 percent).

APPLICATION OF TOLERANCES

§51.1405 Application of tolerances.

Individual 100-count samples shall
have not more than one and one-half
times a specified tolerance of 5 percent
or more and not more than double a
tolerance of less than 5 percent, except
that at least one pecan which is seri-
ously damaged by live insects inside
the shell is permitted: Provided, That
the averages for the entire lot are
within the tolerances specified for the
grade.

SAMPLE FOR GRADE OR SIZE
DETERMINATION

§51.1406 Sample for grade or size de-
termination.

Each sample shall consist of 100 pe-
cans. The individual sample shall be
drawn at random from a sufficient
number of packages to form a 100-count
composite sample. The number of such
individual 100-count samples drawn for
grade or size determination will vary
with the size of the lot. When prac-
ticable, at point of packaging the sam-
ple may be obtained from the grading
belt after sorting has been completed.
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DEFINITIONS

§51.1407

Fairly uniform in color means that the
shells do not show sufficient variation
in color to materially detract from the
general appearance of the lot.

Fairly uniform in color.

§51.1408 Loose extraneous or foreign
material.

Loose extraneous or foreign material
means loose hulls, empty broken
shells, or any substance other than pe-
cans in the shell or pecan kernels.

§51.1409 Well developed.

Well developed means that the kernel
has a large amount of meat in propor-
tion to its width and length (see Figure
1.

§51.1410 Fairly well developed.

Fairly well developed means that the
kernel has at least a moderate amount
of meat in proportion to its width and
length. Shriveling and hollowness shall
be considered only to the extent that
they have reduced the meatiness of the
kernel (see Figure 1).

§51.1411 Poorly developed.

Poorly developed means that the ker-
nel has a small amount of meat in pro-
portion to its width and length (see
Figure 1).
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